In vacuum packaged pork, ethyl acetate, ethanol, 3-methyl butanal, iso-amylalcohol appeared at the initial stage of spoilage. At the advanced stage of spoilage, hexane and hexanal appeared, and the content of ethanol and iso-amylalcohol increased compared with the initial stage of spoilage. The content of ethyl acetate was the same as at the initial stage of spoilage. Table 4 shows the changes in chicken. In fresh chicken meat, only acetone was recognized as the main component. In aerobically packed chicken, ethyl acetate, 3-methyl butanal, iso-amylalcohol, acetoin and acetic acid appeared at the initial stage of spoilage. At the advanced stage of spoilage, the content of ethyl acetate, iso-amylalcohol, acetoin and acetic acid increased compared with the initial stage of spoilage.
In vacuum packaged chicken, ethyl acetate, 3 -methyl butanal and acetoin appeared at the initial stage of spoilage. At the advanced stage of spoilage, 1-propanol, hexanal, isoamylalcohol and acetic acid appeared. The Table 2 .
Changes in headspace volatiles during storage of beef a Peak area measured by ion chromatography Table 3 . Changes in headspace volatiles during storage of pork a Peak area measured by ion chromatography 
